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Assistant Commissioner for Patents 
Washington, D.C. 20231 

Sir: 



I, Katsunobu lhara, residing at B-301, 37-10, Shimizu 1-chome, 
Suginami-ku, Tokyo, Japan hereby state that: 

I well understand the Japanese and English languages and attached is 
an accurate English translation made by me of the paragraph at page 3, lines 14-20 
of the International patent publication No. WO 00/08941 (PCT/JP99/03495). 
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English tranglation of the paragraph at pag 3, lines 14-20 
of the International patent publication No, WO 00/08941 
(PCT/JP99/03495) , 

It is preferable that the number of the fat layers 
made of the roll-in fat is smaller than in the conventional 
folded pie doughs ♦ Namely, it is preferable to form 32 to 
64 fat layers, still preferably 32 to 48 fat layers. When 
the number of the fat layers is less than 32, the dough 
layers and the fat layers become too thick. In this case, 
the inner layers cannot uniformly puff and thus are half- 
baked. In addition, because the dough layers are thick, 
the taste becomes hard and shows no cr i spines s. When 64 or 
more fat layers are formed, the dough layers become too 
thin. In this case, the dough layers cannot hold the gas 
generated from the chemical leavening agents in the baking 
step and thus the whole pie dough fails to puff. 
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present inveriLioq 



[At the preparation of pie doffgh] 



dongl 




dough layer 
fat layer 
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dough layer 

Reaction of chemical leavening agent to form gas 
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[Condition of frozen pie dough] 
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Reference OJSP 4.38 L3 15) Yo»t**> 
[At the preparation of bread dough] 
dough layer ' ZZZZ 



shortening layer 

(containing chemical leavening agent) 



I Reaction of chemical leavening agent to form gas 
[Condition of bread dough ▼ 
just before contained in a container] 

J shortening layer 

' t ' c 5±~Z 1 + — (containing remaining chemical leavening 
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void 



[Condition of refrigerated 



Reaction of chemical leavening agent further proceeds 
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bread dough in a container] | so that all of chemical leavening agent becomes gas 

— shortening layer 




void 



-38- 



